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Remember  the  little  boy  I  told  you  about  last  Friday?     "Sunny,"  the  child 
whose  leg  was  broken,  in  an  automobile  accident.    He's  getting  along  fine  now,  and 
expects  to  be  walking  on  cratches,  within  a  few  weeks. 

Sunny  is  being  well  entertained.     Every  one  of    his  third-grade  classmates 
wrote  him  a  letter  last  week.     I  wish  I'd  brought  them  along,  to  read  to  you.  One 
was  from  a  very  sorr;r  little  girl  who  said  she  wished  she  had  lent  Sunny  the  pen- 
cil he  wanted  to  borrow:,  the  morning  he  was  hurt.     Another  was  from  a  youngster  who 
had  had  a  broken  leg  himself.     "Mine  was  broken  in  four  places,"  he  wrote,  "instead 
of  only  two,  like  yours." 

Besides  writing  him  letters,  Sunny's  young  friends  call  on  him  regularly. 
When  I  went  over  yesterday,  Sunny,  clad  in  a  new  flannelette  night  shirt,  was 
sprawled  out  over  the  bed,  listening  to  the  interesting  happenings  of  the  "Third 
Grade  3,"  as  recounted  by  Arthur  and  Raymond  and  Jimmie. 

"Hi  there,  Aunt  Sammy, "  called  Sunny,  as  I  came  up  the  stairs.     "You're  just 
in  time  to  read  us  a  story.    And  make  it  snappy 1 " 

You  see  how  I  spend  my  spare  time,  these  November  evenings. 

After  I'd  finished  reading,  Sunny's  mother  brought  his  supper  in,  and  I  was 
invited  to  stay  for  supper,  if  I  liked  Potato  Soup.    Cf  course  I  like  potato  Soup, 
especially  the  way  Sunny's  mother  makes  it.     I  noticed  she  had  bought  some  new 
china,  a  gay  pattern  which  would  appeal  to  any  child  who  must  lie  abed  for  several 
weeks*    She  bought  the  dishes,  including  a  clever  little  salt  and  pepper  set,  at 
the  Ten  Cent  Store.    Pretty  paper  napkins,  too,  were  purchased  at  the  same  place. 
If  you've  ever  taken  care  of  a  convalescent  child,  you  know  some  of  the  problems 
which  confront  Sunny's  mother. 

But  grhe's  equal  to  them.     Take  his  meals,  for  instance:    carefully  planned, 
well  cooked,  and  nicely  served.     I've  brought  you  three  of  her  supper  menus,  and 
her  recipe  for  Cream  cf  Potato  Soup. 
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If  you'll  take  your  pencils,  I'll  give  you  the  supper  menus.     They  are 
planned  for  a  child,  "but  they  can  easily  be  made  hearty  enough  for  the  older  mem- 
bers of  the  family. 

Menu  dumber  1  includes  Cream  of  Potato  Soup,  with  Croutons,  or  oven-toasted 
cubes  of  "bread;  Prunc-cots,  a  combination  of  stewed  prunes  and  apricots;  and  Cup 
Cakes,  or  Cookies. 

To  make  this  menu  heavy  enough  for  the  rest  of  the  family,  you  might  add 
a  hearty  salad. 

Menu  Number  2  includes  Cornmeal  Kush  and  Milk;  and  Hot  Baked  Apples.  To 
make  it  suitable  for  the  grown-ups,  stir  grated  cheese  into  the  mush,  and  cock  until! 
quite  thick.     Serve  the  mush  with  crisp  bacon  on  tcp.    Ever  try  cornmeal  mush  this 
way?    It's  very  good.    ITow  let's  see  what  we  have  in  this  mem:     Cornmeal  Mush, 
with  grated  cheese  stirred  into  it,  and  served  with  crisp  "bacon  on  top.    We  need 
something  else,  something  to  make  it  snappy.     How  about  a  dish  cf    Tomatoes  and 
Onions,  stewed  together?    That  fixes  it.    And  Hot  Baked  Apples  for  dessert. 

Oar  third  supper  menu  for  children  includes  poached  Eggs;  Hashed  Brown  Pota- 
toes; Cocoa;  and  Graham  Muffins.    For  adults,  serve  bacon  or  ham  with  the  Poached 
Eggs.    And  don't  forget  that  the  cocoa,  for  children,  should  be  very  dilute. 

ITow  let's  write  the  recipe  for  Cream  of  Potato  Soup,  an  appetizing  dish  for 
the  first  cold  days  of  winter.    Nine  ingredients,  for  Cream  of  Potato  Soup: 


2  cups  diced  potato,  raw 

1  quart  boilin  water 

2  cups  milk 

4  tablespoons  butter 

ITine  ingredients,  again:  (Repeat) 


2  tablespoons  flour 

2  tablespoons  finely  chopped  parsley 

l/2  onion 

Salt,  and  pepper 


Cook  the  potato  in  the  boiling  water  until  soft.    Drain  off  the  water,  and 
rice  the  potato.    Heat  the  milk  in  a  double  boiler,  with  the  onion.     Cook  the  pars- 
ley in  the  butter,  add  the  flour,  and  stir  until  well  blended.    Pour  in  2  cups  of 
the  water  which  was  drained  from  the  potatoes,  add  the  riced  potato,  stir  until 


smooth,  and  cook  for  2  or  3  minutes, 
before  serving. 


lx  with  the  hot  milk.    Remove  the  onion 


Sunny 's  mother  served  Croutons  with  the  Potato  Soup.     To  make  Croutons, 
spread  slices  of  oread  lightly  with  butter,  cut  into  one-third  inch  strips,  then 
crosswise,  to  form  one- third  inch  cubes.    Brown  in  the  oven.     Croutons  are  good 
served  on  top  of  Cream  Soups. 


With  the  menus  and  recipe  out  of  the  way,  I  can  answer  questions,  with  a 
clear  conscience. 


First  question:    Are  bananas  good  for  children? 
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Ripe  "bananas  are  all  right.    Partly  ripe  "bananas,  that  is,  bananas  with 
green  skins,  or  green  tips,  are  like  raw  potatoes*     They  should  not  "be  eaten  raw, 
by  children  or  by  adults,  but  they  are  often  served  cooked.    Bananas  are  not  ripe 
enough  to  eat  raw,  until  the  skin  is  mottled  with  "brown. 

Next:     "Are  prunes  a  good  source  of  minerals?" 

Indeed  they  are.    Prunes. are  especially  rich  in  iron,  and  they're  a  good 
source  of  calcium  and  phosphorus,  too.     Mother  Nature  did  pretty  well,  by  the  prune, 
even  though  some  uninformed  people  are  disposed  to  laugh  at  it. 

Last  question:    "Can  you  suggest  a  few  ways  to  use  honey,  besides  as  a 
spread  on  bread  and  waffles?" 

A  delicious  sandwich  filling  is  made  by  combining  honey,  cream  cheese,  and 
chopped  nuts.    How's  that  for  the  school  lunch  box?    I  told  you  the  other  day  about 
the  sandwich  filling  made  of  honey  and  peanut  butter.    Honey,  used  alone,  will  run 
right  off  a  buttered  slice  of  bread.    But  honey,  mixed  with  peanut  butter,  is  just 
right  for  spreading  purposes.    This  honey  and  peanut  "butter  mixture  is  also  good 
on  hot  biscuits,  muffins,  graham  crackers,  or  plain  cake. 

I  thought  that  was  the  last  question,  but  I  see  here's  another,  from  a 
mother  who  wants  help  with  her  sewing,  for  two  small  children,  a  boy  and  a  girl. 
I'm  sending  her  two  "bulletins,  "Rompers  for  Children,"  and  "Little  Girls'  Dresses. " 
Any  "body  else  want  them?    Both  are  free. 

By  the  way,  the  Bureau  of  Home  Economics  has  printed  a  number  of  bulletins 
and  leaflets  which  will  you  in  planning  meals,  for  children,  and  for  adults.  Among 
these  bulletins  are  "School  Lunches,"  "Food  for  Young  Children,"     "Good  Proportions 
in  the  Diet,"  and  "Meal  Planning  for  the  Junior  Homemaker."     They  are  all  free. 

Next  Monday  I  shall  discuss  "The  Pood  Value  of  Pish."    Perhaps  the  Menu 
Specialist  will  plan  us  a  good  fish  dinner,  if  I  tell  her  we  need  it.    And  I  wish 
she'd  put  some  Baked  Pears  on  the  menu.     It's  feeen  a  long  time  since  we've  had 
Baked  Pears,  and  I  feel  that  they'd  go  well,  with  a  fish  dinner.     I'll  see  if  I 
have  any  power  over  the  Menu  Specialist. 

M0nday:     "Pood  Value  of  Fish." 


